flapjacks- our buttermilk batter. warm syrup. whipped butter. diced fruit. $13 real wisconsin maple $3

berry flapjacks- berry buttermik batter. macerated berries. whipped cream. pistachio. $19 single $8

waffle- our buttermilk batter. diced fruit. warm butter. syrup. $13

banana cream waffle- buttermilk waffle. pastry cream. banana. whipped cream. toasted coconut. $16

chicken n waffle- belgian buttermilk waffle. fried mary’s chicken breast. fig & chili syrup. butter $20

peaches & cream french toast- brioche. custard. peaches. creamed caramel peach sauce. shortbread crumble. whipped
cream. $17

kitchen sink- lardon. crispy potato. spinach. jack. caramelized onions. mushroom. two eggs. green onion. $18

biscuit sandwich- bacon. caramelized onion. cheese skirt. chive mascarpone. scrambled egg. on a biscuit. fruit or potato. $18
“wet” with gravy $21

sausage sandwich- our sausage. cheddar cheese. spicy aioli*. fried egg. on a griddled biscuit. fruit or potato. $18 “wet” with
gravy $21

breakfast burrito- house chorizo. scrambled egg. cheddar. potato. cheese skirt. hot sauce. pico de gallo. $16

cali burrito- egg. avocado. spinach. mushroom. jalapeno. potato. onion. spicy aioli*. hot sauce. pico de gallo. $15

griled cheese benedict- cheddar & jack cheese. brioche. bacon. poached eggs. hollandaise*. fruit or potato. $19

biscuit, bacon & gravy- warm biscuit. bacon. our bacon gravy. two eggs. fried sage. $17

fried green tomato benedict- crispy green tomatoes. lardon. corn. arugula. béarnaise. poached eggs. cotija. fruit or potato.
$20

bacon melt- ciabatta roll. chive mascarpone. bacon. gouda. egg. jalapeno. fruit or potato. $18

BLT- ciabatta roll. aioli. bacon. local tomato. lettuce. formage blanc. fruit or potato. $18

avocado toast-pugliese. avocado. chorizo. cotija. pickled onion. poached egg. fruit or potato $18

denver omelet- beer braised hamhock. onions & peppers. cheddar. tomato. frites. fruit or potatoes. $18

b&b burger- house ground beef with bacon. jack cheese. shallot rings. smoked aioli*. arugula, bacon. brioche bun. fruit or
potato. $18

bacon gravy fries- smashed fries and bacon gravy $13

chia seed pudding- almond milk. honey. almond. banana. blueberry. dark chocolate. nutella $12
bee pollen- agave yogurt. local honey. local pollen. granola. nuts & seeds. diced fruit. $1 1

sides -pastries
simple - choice of 3 sides $15 or choice of 4 sides $18 cinna roll- cinnabutter. vanilla icing. $6
salad- baby lettuce. our vinaigrette. diced fruit. $9 bacon chocolate chip cookie. $3
beeler’s thick cut bacon- $7 % pound platter- $19 -rotating baked goods (see chalkboard for daily flavors)
our sausage patties- sage. garlic. chil. $6 donut- $3.50
country potatoes- $5 donut holes- $3.50
two farm fresh eggs- any way $5 cookie of the day — $3
fruit- farmers market fruit assortment $4 platter $12 bread pudding- $6
oatmeal- rolled oats. diced fruit. raw sugar. $6
side gravy- small country bacon gravy small $3 large $4.5
biscuit- seasonal jelly. honey butter. $4 *item contains raw ingredients, consuming raw ingredients may lead to foodborne illness.
house made sauces- hollandaise $2  spicy aioli .50¢  smoked aioli .50¢ *parties of 6 or more will see a gratuity of 18% added to their bill.
side toast- challah bread. honey butter. seasonal jam. $4 *credit cards left with bills unfinalized will be closed out at the end of day with a 20% gratuity.

*limit of 2 forms of payment per party.



